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Introduction
This thesis focuses on the idea that food insecurity and access are real
issues in the lives of many Americans. Simply stated, food insecurity is when a
person does not have enough food to eat or does now know where his/her next
meal is coming from. More importantly when looking at food insecurity is the
realization that healthy, local food access is even more prevalent an issue – with
increasingly more under-resourced individuals and families being food insecure
and unhealthy at the same time. This thesis includes a literature review on diet
and nutrition in the United States, a chapter on methodology, history of Bowling
Green, Kentucky, where this case study is focused, the benefits of shopping at
farmers’ markets, perceived barriers to shopping at those farmers’ markets, and
suggestions for overcoming these barriers.
Local, sustainable food is the hope for a future of planet earth. It is what
nourishes and sustains lives. And, it should not be a privilege. Through
researching the benefits and barriers to farmers’ markets, examining these
barriers, developing suggestions for overcoming these barriers, and
implementing as many as these initiatives as possible in Bowling Green,
Kentucky, I have not only compiled a detailed thesis, but I have also been a small
part of creating change in the food community in Bowling Green. This thesis can
serve as a nationwide model and describes the way to overcome food access
barriers in urban/rural communities.
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Literature Review
Background of Diet and Nutrition in the United States
There was a time in American culture when fresh, local foods were a part
of everyday life. Grocery stores were smaller and packed with essentials such as
grains, produce, dairy products, and other non-processed foods. For fruits and
vegetables, an ample supply of seasonal produce could be found growing in
backyard gardens. People knew their neighbors and shared their bounties
abundantly with one another. While this situation may sound idyllic, this practice
was a common occurrence; especially in rural areas (Pollan, 2008). Then came
the Great Depression and World War II, which ushered in a new age of easy-toprepare, processed foods. Michael Pollan (2008) mentioned this shift in his book,
In Defense of Food. He discussed that by the 1960s it had become almost
impossible to continue traditional ways of eating given the growing
industrialization of our food. It became increasingly difficult to eat produce grown
without pesticides or other harmful chemicals, and it became difficult to find meat
that was pasture-raised without a large amount of hormones. The supermarket
became the only place to purchase food, and even there, real (whole,
unprocessed) food was disappearing from the shelves at an alarming rate
(Pollan, 2008).
Mark Winne (2008) also mentioned this shift in food culture in Closing the
Food Gap:
Admittedly, farming, gardening, and even a proximity to these activities
were assiduously avoided in the well-tended suburbs of the 1950s and
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1960s. Nature was only a concept, and its yucky reality should be held
firmly in check. When it couldn’t be avoided, the thinking went, just make
sure it was well sanitized. Producing food for a living, like preparing meals
from unprocessed, whole ingredients, was spurned. (p. 5)
Winne further postulated, “if food has a Middle Ages – a period when a dark
curtain descended over its history – it certainly has to be the post-World War II
era in the United States” (2008, p. 7). Certainly during this time, industrialized
agriculture became prevalent in the United States. With the advent of
industrialized machinery (while allowing a farmer to increase revenue and grow
more food) came the need for corporations to seize control and offer subsidies
on vital crops to feed Americans’ increasing need for meat and processed junk
foods (Winne, 2008). Before World War II, farms produced a variety of crops and
raised a number of animals, but with the advent of industrialized agriculture came
the prominence of one or two crop farms (Winne, 2008). Because of
industrialized agriculture, it was believed food prices would decrease; however,
as it is evidenced below, the advent of industrialized agriculture resulted in a
broken food system, with more people receiving food stamps (currently referred
to as Supplemental Nutrition Access Program (SNAP)) than ever before. The two
are directly related to one another, a fact that critics would not like to admit
(Pollan, 2008).
Food insecurity is an issue that permeates American society. To better
understand food security issues in the American context, I will offer an overview
of government-assisted food programs, corporate supermarkets, and food
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deserts which are all greatly correlated to the broken food system. This
examination is not meant to be exhaustive, but rather is provided to demonstrate
the complexities of the American food system.
A Brief History of the Food Stamp Program
According to the United States Department of Agriculture website, in 1964,
President Johnson passed the Food Stamp Act, which created a permanent food
subsidy program in the United States (2013). The Food Stamp Act of 1964
required participants to purchase food stamps and included all food except
alcoholic beverages and imported goods. At that time it was estimated that
participation in a national Food Stamp Program (FSP) would eventually reach
four million at an annual cost of $360 million. By March 1964, the program cost
over half a million dollars annually, and by 1974, participation was at fifteen
million. The Food Stamp Act of 1977 was passed by a Republican majority and
stressed giving assistance to the neediest, which simplified administrative duties
and tightened controls on the program (USDA, 2013).
In 1980s, during the Reagan administration, the U.S. suffered one billion
dollar FSP cuts (Winne, 2008). With these cuts also came group meals: meals
served in a large dining hall (similar to a soup kitchen) which were designed to
save money, and
were served in community and senior centers five days a week. Though
technically available to anyone over the age of sixty, senior meals
programs tended to be used more by low-income elderly people than by
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others, both for financial reasons and because of the centers’ proximity to
lower-income communities. (Winne, 2008, p. 23)
In 1988, the United States’ government began development of the
Electronic Benefit Transfer (EBT) program, which is defined on the on USDA’s
website as
an electronic system that allows a recipient to authorize transfer of their
government benefits from a Federal account to a retailer account to pay
for products received. EBT is used in all fifty states, the District of
Columbia, Puerto Rico, the Virgin Islands, and Guam. State food stamp
agencies work with contractors to procure their own EBT systems for
delivery of Food Stamp and other state-administered benefit programs.
(2013)
The EBT system allowed for an ease of use for both the recipient and the
businesses where the benefits were being redeemed.
The Farm Bill of 2008 “increased the commitment to Federal food
assistance programs by more than $10 billion over the next 10 years” (2013). At
this time, the name of the Federal program changed to the Supplemental
Nutrition Assistance Program or SNAP (which is what it is known as today)
(2013). In 2008, a record 29 million people received food stamps on a monthly
basis and, as of August 2011, 45.8 million people used SNAP benefits. The
reality that over 10% of America’s population relies on food assistance should
cause some concern about rising food costs and the current food systems in the
United States. Food access is indeed a valid concern and one that needs
5

addressing at a policy level as well as grassroots. But how do food access
activists address this concern and influence policy when many Americans think
that supermarkets are readily available and provide adequate food for most, if not
all, Americans?
Supermarkets
To further look at food insecurity in the United States, I must first go back
to look at the history of the supermarket. McMillan (2012) explained this history in
her book An American Way of Eating
King Kullen, the world’s first supermarket, opened in 1930 in a sixthousand-square-foot bus depot in Long Island. The store was the
brainchild of Michael Cullen, a veteran grocery manager. He had been
trying to convince Kroger and A&P, the biggest grocers in the country, to
give a new model a try. (p. 104)
Cullen’s new model focused on buying so much food that the suppliers gave a
discounted price, and it focused on purchasing processed, shelf-stable items.
Cullen priced the rest of the items on a sliding scale and adopted thinner margins
(causing lower prices), which resulted in increasing sales (McMillan, 2012). This
model allowed the consumer to choose items themselves instead of relying on
the grocery store clerks to parcel out these same items from bulk (McMillan,
2012). When Cullen opened his supermarket, it appeared much like
supermarkets do today. The majority of the goods were canned, bulk, and shelfstable. As McMillan (2012) explained there were meats, produce, and household
items, but the items in this new model of store
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represented the spoils of a newly industrialized agriculture that generated
massive supplies of grain, fruits, and vegetables, more than could be sold
before it went bad. With so much food available, it had become necessary
to figure out what to do with it before it spoiled – and how to keep it edible.
Preserving all that food required the heavy application of salt or sugar, the
original preservatives, and modern food manufacturers and processors
were just coming into their own. They created vast stocks of food that
could sit for long periods of time without going bad. (p.105)
King Kullen, it turned out, was less expensive than traditional grocery
stores by around 90 percent (McMillan, 2012). It is no surprise that it did not take
long for this new model to monopolize the United States’ food system because it
promoted industrialized agriculture and was cheaper for the consumer. American
consumers disregarded the fact that these new, processed foods were leading to
an increase in health risks and obesity. Americans currently weigh twenty-five
pounds more per person than they did thirty years ago (Lustig, et al., 2013). This
staggering statistic must represent a direct correlation to the prominence of
supermarkets in the American food system. Indeed, “a recent analysis found that
both higher neighborhood density of small grocery stores and closer proximity to
chain supermarkets were associated with higher BMI [body mass index] among
women” (Story, et al., 2008, p.3). This fact is not simply an argument against
developing more supermarkets in urban and rural areas but should, instead, be
representative of the shift in food systems in the past eighty years. The literature
dictates that supermarkets can be both the cause of and the solution to obesity
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problems in the United States; it is a double-edged sword for the American food
system.
McMillan (2012) explained the movement of supermarkets in the past fifty
years
King Kullen never became a massive national retailer…it remained a New
York City-area chain of forty-five stores, still family-owned and operated.
But under Michael Cullen’s tutelage, a new way of getting food to
Americans had emerged, built on a foundation of industrial agriculture,
industrial food processing, and mass marketing. Supermarkets would
change in the years to come – they’d leave cities and sprout up in
suburbs, they’d vacillate between promoting big brands and manufacturing
their own – but the next revolution in moving food into American homes
was still six decades off. It wouldn’t come until the end of the twentieth
century, when Walmart entered the game. (p. 107)
Supermarkets alone are not the enemy, but rather they are the primary vehicle in
which processed, industrialized food has made its way into every American’s
home.
It is necessary to examine this correlation among supermarkets, food
insecurity, and obesity to further gain information on increasing local food access
for all people. In a study by Townsend, et al. (2001), it was found that food
insecurity was directly related to obesity in women. Of the 966 women reporting
mild food insecurity, 41% were overweight compared with 34% of the foodsecure population. Of the eighty-six women in the moderately secure level, 52%
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were overweight. These statistics are significantly different from the food secure.
Why is it that women with food insecurities (defined as the number of times she
cannot afford to eat on daily, weekly, and monthly bases) are overweight? One
possible explanation for this paradox of the high prevalence of overweight
among food stamps recipients involves a food acquisition cycle. Abundant food
supplies may be available the majority of the month, followed by a week or ten
days without food stamps or money, which leaves food selection limited. When
money and food stamps are restored at the first of the food stamp month, foodinsecure families may overeat high calorie, rich foods (Townsend, et al., 2001).
To further analyze this paradox, one need only examine current research
methods when conducting their interviews. The number one question generally
asked of the food insecure is, “Did you have enough to eat?” This question is not
the same as: “Were there enough fruits and vegetables on your plate?” These
foods are generally more expensive than shelf-stable foods. Also, generally it is
asked, “Do you want more noodles, rice, or potatoes?” These staples are
inexpensive and readily available. Historically, food programs have focused on
providing communities with foods to meet the energy needs of the people in the
communities so that they can be as productive as they need to be
(Tanumihardjo, et al., 2007). We are currently in an era food historian Harvey
Levenstein has titled the “paradox of plenty” (McMillan, 2012). We have enough
to eat when looking at our agriculture system, but our diets are far from healthy
(McMillan, 2012).
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According to Drewnowski and Specter (2004), many health issues are
caused by inequalities in education and income, specifically the rate of obesity
and diabetes in low-income individuals and families. Vallianatos, et al. (2010)
stated, “diets that include fresh fruits, vegetables, and whole grains can reduce
the risk for obesity and its consequences” (p. 2). Looking specifically at aging and
senior citizens, a diet lacking fresh fruits and vegetables causes the following
serious problems as noted by the American Dietetic Association (2005), “The
consumption of poor-quality diets can result in inadequate energy and essential
nutrient intakes, resulting in malnutrition” (p. 3). These serious issues can be
avoided by enhancing the ability for senior citizens to purchase fresh, local fruits
and vegetables. However, many seniors are on a limited budget that does not
allow them the money or ability to shop at farmers’ markets.
By looking at Women, Infant, Children (WIC) recipients and nutrition
exclusively, Scalzo (2005) noted, “over 60% of women were overweight at one
year postpartum. Interestingly, food insecurity has been correlated with
overweight status in women, although not in men” (p. 4). Scalzo’s information is
very pertinent to my research on the WIC program. The definition of food security
(or insecurity, for that matter), provided by Kropf, et al. (2007), further explains
the issue within the American context
Food security refers to the ready availability of nutritionally adequate and
safe foods for all people, at all times, for an active, healthful life. At some
time in 2005, 11.0% of all US households were food
insecure…households with incomes <1.85 of the income-to-poverty
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ratio…experience food insecurity to a greater degree than those with
higher incomes (28.3% vs 5.2%). (p.1)
These statistics further indicate that price and the ability to eat fresh, local
fruits and vegetables are directly correlated. WIC already has a Farmers’ Market
Voucher Program that allows recipients to receive money beyond existing
benefits when used at a farmers’ market. Scalzo (2007) explained the WIC
Farmers’ Market Nutrition Program fully: “[It] is a federally sponsored nutrition
program dually designed to provide fresh, locally grown fruits and vegetables to
WIC participants, and to expand the sales and use of farmers’ markets” (p. 2).
Implementing this program is simple: the farmers’ market must designate
someone as the WIC farmers’ market coordinator and partner with their local
health department. Farmers and vendors must go through a training program and
are required to display a sign on their booth stating they are part of the program.
The program is similar for low-income senior citizens, as well, and operates the
same way.
In addition to the claim that processed and shelf-stable foods are less
expensive, consumers’ perceived preparation of these foods are less time and
labor intensive. In a New York Times article “Is Junk Food Cheaper?” Mark
Bittman (2011) addressed a myth that junk food (including fast food and shelfstable processed food at the supermarket) is just that – a myth. He explained
In fact it isn’t cheaper to eat highly processed food: a typical order for a
family of four — for example, two Big Macs, a cheeseburger, six chicken
McNuggets, two medium and two small fries, and two medium and two
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small sodas — costs, at the McDonald’s a hundred steps from where I
write, about $28. (p.1)
Bittman (2011) provided an alternative to purchasing food at McDonalds (or
Hamburger Helper at the supermarket). A roast chicken with vegetables, a side
salad, and milk to drink costs about fourteen dollars.
It is my proposal that perhaps time-to-prepare is an even bigger factor of
these negative health trends than cost. It takes a lot less time to microwave food
than it does to chop vegetables and cook it on the stove. I would argue the latter
needs investigation and that healthy foods are not necessarily labor intensive.
Marion Nestle, professor of food studies at New York University and author of
What to Eat (2006), explained that a starting point is just to cook one healthy
meal a week. Eating one meal a week not processed or from a fast food
restaurant is better than eating processed or fast food meals every day of the
week. The small steps are what make healthy eating every day a possibility. It
should not be expected for someone to transition from eating fast food or
processed supermarket foods every day of the week to instantly giving that up
and eating healthy meals made with local ingredients every day. It is a process
that must be supplemented with a lot of encouragement rather than
condemnation (Pollan, 2008).
Accepting the fact that supermarkets (and processed foods) are here to
stay and encouraging low-income local food access are two areas in which I
would like to focus the rest of this section, starting with the discussion of food
deserts. A food desert is defined as “a community with insufficient grocery stores

12

for its population” (McMillan, 2012). However, there are rising trends proving rural
areas are also suffering from food insecurities. Food insecurity and negative
health trends are common in rural areas as well as urban which creates disparity
in our food system and generates need for local food access for everyone. Local
food may find its way into American diets via supermarkets and grocery stores,
but it is more beneficial to entire communities to support local, sustainable
farmers, industry, and economies. This shift requires a change in our current
food system.
As early as 1975, problems with the food system in the United States were
identified in Food for People, Not for Profit. The book “singled out as culprits the
rise of corporate farming, the human health hazards associated with the
increased use of food additives and other chemicals, the loss of farmland to
suburban sprawl, and the ascendancy of fast food and junk food in the American
diet” (Winne, 2008, pp. 8-9). In 1975, Proctor & Gamble invested five million
dollars to develop the Pringles package (Winne, 2008). The shift in advertising
and popularizing processed foods instead of fresh, farmed items is demonstrative
of the new food systems that were being enacted during this time.
Americans consumers have become accustomed to purchasing overly
processed supermarket foods that are located in the middle aisles, whereas
healthy choices like fruits, vegetables, meat, dairy, and seafood line the
perimeters (2013). These items provide a healthy, balanced diet (the foods that
Americans built their diets upon) the diet that has started to disappear because of
the convenience of already-prepared foods. For instance, Hamburger Helper’s
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“Cheesy Italian Shells” (described on the package as naturally flavored), includes
enriched pasta, sugar (the second ingredient listed), monosodium glutamate,
partially hydrogenated soybean oil, various colors including yellow lakes 5 and 6,
yellows 5 and 6, and red 40 lake, monoglycerides, malic acid, and silicon dioxide,
and others (2013). To compare, homemade spaghetti sauce is made of garlic,
tomatoes, onions, green pepper, olive oil, herbs, and Parmesan cheese. With
homemade spaghetti, whole grain or whole wheat pasta can be purchased,
which is a much healthier choice. Both of these meals take the same amount of
time to prepare but homemade spaghetti has far more nutritional benefits than
the other.
Food deserts are far too common, and not just in urban settings. As I
discuss below, food deserts are also very common in rural areas as well, and
there has been recent data found demonstrating that rural communities are less
healthy than urban ones.
Food Deserts: Problems in Urban and Rural Settings
One of the biggest problems in the past fifty years is the increase of food
insecurity in urban settings. “As a city of 700,000 without a single national grocer,
Detroit has become [food desert’s] reluctant (and in some ways undeserving)
poster child” (McMillan, 2012). Walmart, located outside Detroit’s city limits,
imposes issues of access for low-income families with no transportation.
It is also common that lower-income areas have fewer businesses, such
as grocery stores, within walking distance. For example, in West Louisville,
Kentucky, a historically low-income neighborhood, the ratio of customers to full-
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service supermarkets is 25,000 to one. The city-wide average is about 13,000 to
one (Markowitz, 2010).
McMillan (2012) conducted the first study of zip-code-by-zip-code food
deserts in New York City. Specifically comparing Washington Heights and SoHo,
McMillan discovered the city’s poor had the fewest supermarkets. In Washington
Heights, a neighborhood with one-third of the income of SoHo, residents had
only one-half of one square foot of supermarket space per person. In SoHo,
residents had more than seventeen square feet of supermarket space per person
(McMillan, 2012). The question arises, “How did this happen?” McMillan
speculated it was because of the “white flight” to suburbia after World War II
(2012, p. 6). Higher-income white people left the cities, taking with them support
for the local economy. Because of this, the lower-income residents remaining in
the cities were unable to support these businesses, causing them to close
(McMillan, 2012). It is not surprising, however, that the gentrifying of
neighborhoods (SoHo, for example) in recent years has become the reason that
more supermarkets, famers’ markets, and natural, organic grocery stores began
moving back into these areas. Again, residents like those in Washington Heights
remained in the food deserts they have lived in for years. While white, middle and
upper class people have been the largest proponents for local, healthy foods,
especially in urban settings, they fail at gaining access for everyone (Beaulac,
2009). In reality, low-income people have poorer health and nutrition. Local food
activists are working to raise awareness of the broken food system but at the
same time, are ignoring the low-income populations who need healthy, affordable
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food the most. If there is only one-half of a square foot of supermarket space per
person in Washington Heights, what choice do people have but to go to their
corner store to purchase junk food with their SNAP benefits (McMillan, 2012)?
This is the reality for far too many Americans. And, with an abundance of food
being produced on a daily basis, why is hunger or poor nutrition even in question
(Pollan, 2012)? This issue is a lot deeper than just not having quantitatively
enough food, even in urban settings.
The facts are obvious: nutrition, obesity, and access are significant food
issues in urban settings. Something must be done to address these issues. It is
not enough to just advocate for healthy food consumption and expect people to
change their habits, especially when supermarkets are scarce. The solution is
more holistic and includes education, access, and encouraging urban citizens to
make the best choices (all the while not making them feel guilty when they eat a
meal of processed foods or fast food). Further, a solution also includes
encouragement in making the best health choices for their lives and for the lives
of their families. It is about establishing relationships and standing in solidarity. It
is about a spirit of community rather than colonialization.
A problem that receives less public attention than the prominence of food
deserts in urban settings is that they are even more common in rural settings.
And because of the expansiveness of the rural setting, it is even more difficult to
creatively construct solutions. A recent study demonstrated that rural settings are
unhealthier than urban ones (Morton & Blanchard, 2007). Scholars have focused
attention on food deserts in urban settings, yet there are so many gaps in the
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research done on rural settings. This inadequate focus on rural settings is
increasingly harmful when researchers try to obtain more information. It is
shocking that not more research has been done given the above research
findings.
Food deserts in rural settings are defined as any area where there is no
supermarket located in a ten-mile radius of an area, specifically, a county
(Morton and Blanchard, 2007). In the United States there are currently 803
counties considered to have low access to supermarkets or fresh food. Not
surprisingly, a percentage of these counties are located in the Appalachian
regions of Kentucky and West Virginia because these counties are among the
poorest in the nation. Nationwide, there are 418 counties in the United States
that are considered food deserts. Most of these counties are in non-metropolitan
areas and have towns or cities with less than 10,000 people (Morton &
Blanchard, 2007).
The idea that there are so many food deserts in rural areas is surprising
considering the majority of people consider rural areas to be farmland with a rich
food culture and history. The idea that rural areas have more access to food
because it is historically farmland is presumptuous at best, and it demonstrates a
lack of knowledge regarding the food system that the majority of Americans
maintain (Morton & Blanchard, 2007). It is an antiquated notion that
industrialized, large farms (the most common types of farms in America) produce
food that can be easily eaten. Historically, American farms used to produce
multiple types of crops and animals, but that is no longer the case. It is more
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common now for farms to be specialized and produce only a couple of crops or
only one type of animal. And, especially in the case of the crops, such as corn or
soybeans, the product must be processed before it is turned into anything edible
(King Corn, 2007).
In addition, Ramsey, et al. (2002) conducted a quantitative study
comparing the health of urban, suburban, and rural women. What they found is
that rural women were the least healthy compared to the other groups of women
(Ramsey, et al., 2002). The health risks of being in a food desert and not having
access to fresh food are having a lasting effect on these communities. And,
Morton and Blanchard (2007), state that these communities’ nutrition is going to
get worse unless something changes, especially for the elderly in rural areas,
where transportation as well as income are common barriers to getting local,
fresh food. This is why the Senior Nutrition program was started (USDA, 2013).
A few suggestions posited by Morton and Blanchard are to encourage the
United States Department of Agriculture (USDA, 2013) to fund more Community
Food Projects Competitive Grants in these areas – to set up farmers’ markets or
stores in areas where people live. Too often in rural areas, many working
residents have to commute to work, and this results in food shopping close to
their jobs, not their homes. This skews food access research and does not allow
food deserts to be properly documented because it indicates that people live
closer to supermarkets than they actually do (Morton & Blanchard, 2007).
The discussion of both urban and rural settings for food deserts is
particularly poignant when it comes to the rest of my research because it is set in
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Bowling Green, Kentucky, which is comprised of both urban and rural factors. In
the next section, I will further elaborate on this mixture.
Bowling Green, Kentucky: A Mesh of Urban and Rural
Bowling Green, Kentucky, sits approximately twenty miles from the
Tennessee border in South Central Kentucky (See Appendix I for a map of
Bowling Green and Warren County). It is sixty miles from Nashville, Tennessee,
about 30 miles from Mammoth Cave National Park, and 120 miles from
Louisville, Kentucky. It is the third largest city in Kentucky. Many people commute
to and from Bowling Green for work because of its location: so close to Nashville
yet also the economic center of South Central Kentucky. Bowling Green has a
population of over 58,000 people (with 114,000 additional people in Warren
County, of which Bowling Green is the seat), twenty-two public schools, six
private schools, and three colleges, the largest of which is Western Kentucky
University (WKU) which boasts almost 20,000 students. Bowling Green is located
off Interstate 65 and attracts lots of visitors because of its prime location. In
addition, Bowling Green is home to Fruit of the Loom’s headquarters as well as
the Chevrolet Corvette manufacturing plant (City of Bowling Green, 2013).
If someone from Bowling Green is discussing the city, he or she generally
will discuss Bowling Green and Warren County as if they are one entity. I
currently live in Bowling Green, Kentucky, but grew up in Warren County;
however, I consider myself from Bowling Green because I view them as one-inthe-same. Bowling Green has a rich agricultural history with most of the land
outside the city consisting of farmland. In addition, Bowling Green has three
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farmers’ markets that all have regular customers. The city has over twenty
grocery stores, five of which are either Kroger or Walmart. Of the remaining,
about ten are IGA, Save-A-Lot, or Houchens, which are owned by a local
business. The IGAs are all attached to gas stations. The remaining few stores
are either corner stores or country stores with limited grocery items. Like other
cities across the nation, the more economically affluent areas of the county also
have the majority of supermarkets. The west side of Bowling Green, which is
located south of where WKU lies and also what is traditionally known as “across
the tracks,” is the most culturally diverse community (City of Bowling Green,
2013), but it is also the community that is a food desert.
In addition, Bowling Green has a large refugee population. At the time of
this thesis there are refugees from Bosnia, Myanmar (formerly Burma), and from
the Burundi tribe in Africa who were resettled to the United States because of
war in their home countries and regions. With this refugee culture, Bowling Green
has become a much more culturally diverse area. But, it has been apparent that
American food culture has quickly become a part of their lives, as well. The
refugees in Bowling Green, for the most part, are accustomed to shopping at
farmers’ markets for healthy produce. However, when they transition to Bowling
Green and personal transportation (as well as awareness as to where the
farmers’ markets are located) is a barrier, the local agency responsible for
helping them assimilate take them to Walmart to purchase their food. “We have
seen an increase in the waistlines of our Burmese refugees at an alarming rate
because they are no longer eating the foods they are used to preparing. They are
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eating the overly processed, shelf-stable foods that are easy to prepare” (J. Bell,
personal communication, February 21, 2013).
As previously stated, there are three farmer’s markets in Warren County.
While some might think that is a large number (in fact, I heard that often while
doing this research), each market has a definite place in the community. The
Original Bowling Green Farmers’ Market is just that: the first farmers’ market in
Bowling Green, founded in 1968. It has a large customer base because of its
long presence in the Bowling Green community. The farmer or vendor produces
50% of what is sold at this market. This means that 50% of items at this market
are bought and resold. It is not uncommon at this market to find out-of-season
produce at this market that was purchased at a food auction and then resold at
the farmers’ market (Original Bowling Green Farmers’ Market, 2013).
Southern Kentucky (SKY) Farmers’ Market started in 2003 in the parking
lot of the Medical Center of Bowling Green. It is “100% local 100% of the time”
(SKY Farmers’ Market, 2013). This market is a high-end market. It has boutique
(higher priced or specialty) items and produce and focuses on being local,
organic, and producer-only.
Community Farmers’ Market opened in 2011 through a partnership with
WKU. It also is producer-only and features a wide array of items, much like SKY
Farmers’ Market. Community Farmers’ Market also started with the intent to
create community outreach programs that allow as many people as possible
access to the market and try to make everyone feel comfortable. Further, it is not
my intent to criticize or insult any farmers’ market in Bowling Green or any farmer
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or vendor that sells at any market in Bowling Green that I am discussing. I am
merely positing a subjective view of what I know about the three farmers’ markets
in Bowling Green.
While there are these farmers’ markets in Bowling Green as well as a
large number of farms that produce fresh produce, there had not been a market
that has reached into the areas of the Bowling Green community with food
access issues and lower socioeconomic statuses until this past year (2012) when
both Community Farmers’ Market and the Original Bowling Green Farmers’
Market both began accepting Farmers’ Market Nutrition Programs (FMNP) – for
WIC and for low-income Senior Citizens. I started a partnership with Community
Farmers’ Market in April of 2012 to initiate these outreach programs and also to
start others. I chose this market because of its proximity to the center of town and
WKU’s campus, but also because I had heard from others how diverse the
market was.
Benefits of Farmers’ Market
There has been much discussion in recent years about why, exactly,
people in general should care about local food and farmers. To examine this
more closely, I feel it is beneficial to walk through a brief history of farmers’
markets in the United States.
It is safe to say that Americans have been accustomed to shopping at
farmers’ markets for as long as the United States has been in existence.
Farmers’ markets were once the way that everyone in the United States shopped
for all their grocery items (and this is still widely in practice throughout the rest of
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the world) (Winne, 2008). But as time passed, convenience and technology took
over our food system and with that came the reduction in the number of farmers’
markets in the United States. As discussed above, however, a resurgence to
revamp the food system occurred in the United States in the late 1960s, which
resulted in a number of farmers’ markets re-opening all over the United States.
Even Bowling Green got on board with this local food movement and started the
Bowling Green Farmers’ Market in 1968 (Original Bowling Green Farmers’
Market, 2013).
The rest of this thesis discusses my research: perceived barriers and
benefits to shopping at farmers’ markets as well as my suggestions for
overcoming these barriers. I find it important to focus on overcoming the barriers,
because without that aspect, it is a failure. Without providing a proposed solution,
I have wasted my own time as well as the farmers and vendors of the market,
community members, recipients of the programs I write about, my thesis
committee, and anyone else who reads this thesis.
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Methodology
Overview
My research is important because it fills a large gap in the Bowling Green
community. There is a need for low-income, underserved populations to be able
to shop the same as those who are middle or upper classes. Just because
someone receives WIC or SNAP benefits or is part of a low-income senior citizen
program does not mean that he or she cannot care about the environment, do
not want to shop locally, or do not deserve to do so. From a societal perspective,
I feel that FMNP (which includes both the WIC and Senior Nutrition program and
will be mentioned as separate entities as well as a singular one for the remainder
of this thesis) and SNAP will create even more of an equal ground for farmers’
markets. Too often, farmers’ markets are seen as elitist and for people who have
money. From a nutritional perspective, everyone deserves the right to local,
whole, unprocessed foods. With so many illnesses prevalent in society that can
be prevented with the consumption of fresh fruits and vegetables, why would it
not make sense to allow as many people as possible to shop for these items in
the local community (Cassady, et al., 2007)?
In addition, from an agriculturally sustainable perspective, buying locally
grown and produced fruits, vegetables, and products is not only good for the
local economy, but is good for the farmers. Supporting local farmers is important
to our society because too often large corporations buy out farmers, causing
these local farmers to grow corn or soybeans only or to stop growing altogether.
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I received Institutional Research Board approval from Western Kentucky
University in March 2012 in order to complete my first questionnaire of barriers to
shopping at farmers markets in the spring of 2012, and I received a secondary
approval for interviews in the spring of 2013.
Population
I chose Bowling Green, Kentucky as the place to conduct my research
because, as I have previously mentioned, it is where I currently live and work.
Because of my professional position at Western Kentucky University’s ALIVE
Center for Community Partnerships, I have been able to, over the last three
years, gain a large number of nonprofit connections and partnerships. I used
these partnerships and connections to disseminate my survey to as many
respondents as possible. I also used these connections to obtain an interpreter
for one of my interviews and to connect with the rest of my interviewees. In
addition, Community Farmers’ Market is where I did my research, thus making it
the focus of this case study. I surveyed 119 people and conducted twelve
interviews.
Instrumentation
As part of my initial research, I distributed a survey using social media,
nonprofits, and customers of area farmers’ markets and focused on obtaining
information about what people perceived to be the benefits and barriers of
shopping at farmers’ markets from March through April 2012. I questioned
whether regarding if the respondents had ever shopped at a farmers’ market;
how likely they would be to shop at a farmer’s market if it accepted SNAP
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benefits or FMNP programs; what the barriers are to them shopping at farmers’
markets, and to elaborate more fully on the barriers, if transportation, cost, hours,
or location were issues.
Since I was not granted permission by the local health department to ask
WIC recipients questions directly (I will discuss this further in the section
regarding perceived barriers), asked questions of the general public. The survey
featured a question which asked if the respondent was a recipient of SNAP, WIC
or any low-income senior programs, but that was the extent of my ability to
question those recipients specifically. Survey results were collected and all
responses were considered, especially from those who receive one or more of
these benefits were more closely examined. I collected data from a large sample
size and provided adequate information from different representatives of the
Bowling Green community.
Data Analysis
For this thesis, I used a mixed methods approach. The heart of this work
is in the people that are positively affected by overcoming barriers to local food
access. I did not only want to display the numbers but wanted to include the
stories of these people who were able to shop at the farmers’ market for the first
time in the summer of 2012 because of Community Farmers’ Market acceptance
of FMNP vouchers. In addition, I recorded the story of a refugee family, who do
not have transportation to the market, who instead received a weekly CSA
(community-supported agriculture) box of fresh fruits and vegetables from a CSA
farm who also sells at Community Farmers’ Market. I had the pleasure of
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delivering these weekly boxes to this family. I want to convey what it was like for
this family of eight to receive this produce and how it affected them.
Because the vendors and customers are at the heart of any successful
farmers’ market, I interviewed nine vendors and regular customers of Community
Farmers’ Market. I got their feedback on what makes CFM so successful as well
as their feelings about the food access initiatives we have started.
I conducted three interviews with recipients of the FMNP, both WIC and
Senior Nutrition. I desperately wanted to know what it was like to be able to shop
at the farmers’ market, if they enjoyed their experiences, and if they will return in
the summer of 2013. Their stories are the most important part of this work and
this thesis. They are the reason why I am passionate about this work at all, so,
while the numbers are important, the stories I captured are even more so.
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Results
Interviews
Since the late 1960s, farmers’ markets have seen a tremendous jump in
numbers, especially over the last eighteen years. In 1994, there were only 1,755
farmers’ markets in the United States. In 2012, there were 7,864 (USDA, 2013).
Increasingly, the number of people supporting local food (and therefore more
farmers’ markets are opening to make local food available to more people
through food access programs) demonstrates the demand of shopping at
farmers’ markets. The numbers are proof that farmers’ markets are here to stay
and that buying local food is not just a temporary fad, but also an increasing
number of Americans are passionate about. The benefits of shopping at farmers’
markets are three-fold: nutritional, economical, and sustainable. This section will
further explain those three benefits.
Nutritionally, simply stated: the fresher the food, the healthier it is. In
today’s supermarket, a normal United States produce item travels at least 1,500
miles and is around four to seven days old when it reaches the shelves (Local
Harvest, 2012). This does not even take into consideration those items shipped
from Mexico, China, or countries in South America, where, obviously, time and
distance are exponentially increased (Local Harvest, 2012). Once produce is
picked, it stops receiving nutrients from its host plant and therefore starts losing
nutrients the longer it goes without being eaten. For instance, spinach loses 5090% of its Vitamin C within the first twenty-four hours of being picked (Eco
Evaluator, 2013). This means that by the time spinach gets to the supermarket, it
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has little to no Vitamin C content. Compare that to spinach that was picked the
same morning it was sold at a farmers’ market. Even if it is not eaten in the next
few days, it will still be healthier and contain more nutrients than the supermarket
spinach (even if that supermarket spinach is eaten on the same day that it is
purchased).
When discussing local food with my interviewees, one question I asked of
everyone is “Why do you eat local food?” The responses were very similar and
focused on the healthiness of it. For instance, one vendor told me that they grow
and purchase local food because “with healthy food, I'm more in control of my
food and know where it has been. The fresher it is, the healthier it is. Local foods
support the local economy, friends and colleagues, builds community of eaters
that binds us through common interests, and so much more” (M. Stone, personal
communication, February 28, 2013).
The benefits of local food are more than just health-driven, however. Local
food is produced by local farmers and purchasing this food is economically viable
for these farmers. A vendor told me that she “started out farming just to become
more sustainable for our own family by raising/growing most of our food. It
became apparent that more and more people were interested in what we were
doing but didn't have access to land or didn't have the desire to farm but still
wanted the availability of good, clean food. By buying direct from the farm, locally
it makes a community stronger” (L. Lewis, personal communication, February 25,
2013).
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Sly Davis, a vendor and regular customer of Community Farmers’ Market
reflected on why she is a local food supporter: “On the top of the list for me is
that I want to not only know where my food has come from but also what is in it.
Has it been sprayed? Any hormones or antibiotics used? Is it GMO? I am also
passionate about building a strong local economy. I believe communities need to
band together, go back to supporting their neighbors, and then we can all see
each other through the tough economic times we are in” (S. Davis, personal
communication, February 24, 2013). This combination of health and economic
reasons is at the core for most people’s reasons for shopping at farmers’
markets. To understand that farmers’ markets are cyclical – that local food is only
available because of local farmers – is integral for getting more people interested
in buying local foods.
But, early farmers’ markets were almost entirely comprised of white,
upper-middle and upper class customers (Winne, 2008). Only recently have
there been initiatives to change this stigma and make local food more accessible
for everyone. As is expected, these movements started in large cities such as
New York, Philadelphia, and Los Angeles (Winne, 2008), but they are slowly
spreading to the rest of the country. Increasingly, farmers’ markets are popping
up that accept SNAP and FMNP, and there are a number of markets that have
bonus systems already in place so that recipients of these programs can
purchase even more local foods (Winne, 2008). However, making people feel
comfortable and as though they are a part of the farmers’ market community is a
completely different situation.
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In addition to being healthy and economically viable, I think a third benefit
of shopping at farmers’ markets also needs to be considered: the relationships
that are formed. Throughout my interviews, the words “relationship” and
“community” occurred repeatedly. I asked interviewees about Community
Farmers’ Market’s environment specifically and got the following responses. A
vendor explained to me, “I think the market has a great environment. Especially
in the winter when we can be warm inside and our customers are comfortable
while they are shopping. The community between the vendors is fantastic, even
between direct competitors. I think most of the vendors want to offer a great
product and also educate their customers about how their food was grown and
raised” (L. Lewis, personal communication, February 25, 2013). A customer (WIC
FMNP recipient) explained, “We love Community Farmers’ Market! Everyone
knows everyone, and they really want to teach you about foods that you may not
have tried. I had a farmer give me a flying saucer squash to try since I'd never
had one” (E. Sweat, personal communication, March 10, 2013). Another
customer and occasional vendor told me, “This market is a breath of fresh air” (T.
Smith, personal communication, March 3, 2013).
Every person I spoke with discussed the sense of community that
Community Farmers’ Market has. While I understand that buying local foods is
beneficial because it is healthier for me and economically supports local farmers,
I believe the reason I continue shopping there and have become passionate
about this work is the immense sense of family I have with the customers and
vendors at the market. And, because I love the market, I want everyone to be
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able to experience what it is like to shop at Community Farmers’ Market. On the
days I am unable to attend the market, I miss it more than I ever thought
possible. After all, it is “just” a farmers’ market, right? I honestly do not believe
that about Community Farmers’ Market. I love to hear people’s stories about their
journey to local food, give someone a suggestion on what to do with butternut
squash, learn an incredible skill such as pottery or leather etching from an art
vendor, help someone use their WIC or Senior Nutrition vouchers, point people in
the direction of local meat or cheese, and, most of all, see the joy that occurs
when local food, relationship, and education all happen simultaneously.
Sadly, not everyone is able to feel this joy as there are a number of
perceived barriers that prevent many from being able to shop at farmers’
markets. The next section discusses these barriers that were outlined through a
survey sent to a number of people in Bowling Green and Warren County.
Community Farmers’ Market vendor and Need More Acres CSA farm owner
Michelle Howell explained her struggles with overcoming these barriers:
There is a lot wrong with our current food system. But do those who are
hungry, overworked, displaced, and overwhelmed really care about any of
that? Or are they looking for a sense of place, support, and connection to
people who believe they are worthy to slow down and devote time to a
healthy meal?
I'm thinking of refugees, immigrants, single moms, veterans, and those
just trying to make ends meet. But I'm also thinking of the professional
family who forgot to pick up dinner, the retired couple who is re-
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considering margarine, and the college student missing mom’s Sunday
dinner. I may be overly optimistic, but I truly believe that as a culture we
are beginning to see that food deserves more of our time and that
everyone (not just the wealthy, educated, or seemingly capable) deserves
the resources and access to make it happen. Most importantly, we are
seeing that when given those resources and access they do make it
happen. (M. Howell, personal communication, March 3, 2013)
Surveys
The results of the survey demonstrated the followings benefits and
barriers to shopping at farmers’ markets (see Appendix II for survey instrument).
The survey attempted to capture a wide range of populations from the Bowling
Green community (n = 119). The survey began by questioning whether or not
the survey-taker knows about the farmers’ markets that are in the Bowling Green
area, and then it expands throughout the next thirteen questions. Following are
the results of the survey.
Table 1
Aware of Farmers’
Markets in BG

Response

Percentage

Yes

113

95

No

6

5

Total

119

100
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Table 2
Familiar Markets

Response

Percentage

Community
Farmers' Market

82

75

The Original
Bowling Green
Farmers' Market

75

69

SKY Farmers'
Market

82

75

Both of these results indicated that people in the community are aware of
the three farmers’ markets in Bowling Green. This proves (at least in this sample
size) that promotion of farmers’ markets is very good, and the majority of people
know where to find these markets.
The second area of the survey asked about fresh fruits and vegetables.
Table 3
Access to Fruits &
Vegetables

Response

Percentage

Yes

103

87

No

15

13

Total

118

100

These results stand to prove, with this sample size, that food access is a
larger issue in Bowling Green than many choose to admit. In a town of Bowling
Green’s size, taken from this sample, it can be assumed that 13% of people do
not have easy access to fresh fruits and vegetables. It is also important to note
that I did not ask on this question about local produce, just fresh. If we take 13%
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of the over 100,000 people living in Warren County, that means that more than
13,000 people do not have access to fresh produce.
The survey was designed to see how important different aspects of
farmers’ markets and the purchasing of fresh fruits and vegetables are to the
respondents.
Table 4
Importance
at Farmers’
Markets

Very
Important

Somewhat
Important

Neutral

Somewhat
Unimportant

Very
Unimportant

No
Opinion

Total
Responses

Mean

Sustainablyproduced
foods and
other items

60

36

13

2

0

3

114

1.73

Healthy
food

93

17

2

0

0

2

114

1.27

The feeling
you are in a
close-knit
community

39

50

17

4

2

2

114

2.00

Supporting
local
farmers

79

30

2

1

0

2

114

1.41

Supporting
local
economy

77

32

2

1

0

2

114

1.43
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Table 5
Importance
at
Supermarkets

Very
Important

Somewhat
Important

Neutral

Somewhat
Unimportant

Very
Unimportant

No
Opinion

Total
Responses

Mean

Sustainablyproduced
foods and
other items

39

42

16

5

0

4

106

2.03

Healthy food

75

25

4

1

0

1

106

1.39

The feeling
you are in a
close-knit
community

14

19

37

12

20

4

106

3.16

Supporting
local farmers

37

34

19

10

4

2

106

2.21

Supporting
local
economy

35

37

24

6

1

2

105

2.11

These questions were asked in the framework of farmers’ markets (table
4) and of supermarkets (table 5). The responses were as varied as they were
with the question on sustainably produced fruits and vegetables, but in both
questions, buying healthy food was overwhelmingly very important (93 out of 114
responses for farmers’ markets and 75 out of 106 responses for supermarkets).

36

Table 6
How
important?

Very
Important

Somewhat
Important

Neutral

Somewhat
Unimportant

Very
Unimportant

No
Opinion

Total
Responses

Mean

Being able
to
purchase
fresh fruits
and
vegetables

91

14

1

0

0

0

106

1.15

Eating
fresh fruits
and
vegetables
on a daily
basis

83

19

4

0

0

0

106

1.25

Gardening

41

30

18

6

6

3

104

2.18

Cooking
and eating
healthy
foods

88

15

3

0

0

0

106

1.20

Supporting
local
restaurants
and
farmers

73

28

5

0

0

0

106

1.36

Shopping
at a
farmers'
market on
a normal
basis

57

35

11

0

2

1

106

1.66

After being asked about their beliefs on local foods versus foods
purchased at the supermarket, the survey moved on to asking respondents what
they feel are some barriers to being able to purchase fresh, local fruits and
vegetables. The open-answer responses varied from “price and freshness” to
“they are not advertised enough” to “lack of motivation” to “hours.” However, cost,
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hours of operation, and transportation were overwhelmingly common: 57 of the
107 answers mentioned one or more of those three. This is important to note in
this research because I will expand upon those three (with the addition, also, of
location) later in this chapter. These responses also demonstrated that price,
especially, is a barrier to over half of the survey respondents in being able to
purchase local, fresh fruits and veggies.
Table 7
Barriers

Response

Percentage

Money

75

71

Environment

10

9

Transportation

42

40

Hours of Operation

75

71

Other

16

15

As stated previously in this thesis, education is important, and I wanted to
make sure that the survey focused on perceptions – to see how residents of
South Central Kentucky felt.
Table 8
Interested in Cooking
Demonstrations?

Response

Percentage

Yes

70

65

No

37

35

Total

107

100

While there was a large number that did indeed say no, an even larger
number said yes, providing evidence that there is an interest for education when
it comes to the farmers’ market and cooking with fresh fruits and vegetables.
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From the education question, the survey shifted to ask population-specific
questions.
Table 9
Receive Assistance?

Response

Percentage

Yes

14

13

No

93

87

Total

107

100

The next question asked for more specifics, and the survey shows that 12
of the 14 respondents that answered “yes” to the previous question receive WIC,
and four receive SNAP. Twelve percent of my survey population received some
sort of assistance, which is consistent with the United States’ numbers as a
whole (USDA, 2013).
Table 10
Which Program?

Response

Percentage

Senior Nutrition

0

0

SNAP

2

14

WIC

10

71

Prefer not to answer

0

0

Other. Please explain:

2

14

Total

14

100

The last question on the survey was used to gather responses related to
perceived benefits of shopping at farmers’ markets. The responses greatly varied
because of the open-ended format of the question, but the majority of people (77
of 106) said something about the healthiness of the food and/or being able to
support local farmers. One respondent even said that the benefits are to “make
my WIC dollars go further. Farmers’ markets are more affordable than stores
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locally. If I could use my benefits to purchase food at the farmers’ market, I
would. I also believe that it is only fair to support local farmers with the WIC
dollars since it is community dollars that make up WIC funding.”
Overall, I felt that this survey was very conclusive in determining the
climate of food access and ability to shop at farmers’ markets in the South
Central Kentucky area. I felt the answers were unbiased and laid great
groundwork for the rest of this thesis. The next section more closely examines
the four most commonly identified barriers to shopping at farmers’ markets, by
the respondents of the survey as well as nationwide statistics.
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Discussion
Transportation
For many Americans, including those in Bowling Green, transportation is a
daily obstacle, especially for those in non-urban settings. If any public
transportation is available, it is most likely limited to low-income areas, which
further stigmatizes the income gaps in these areas (Glaeser and Kahn, 2003).
Bowling Green is no exception to those findings. In a city where walking
and biking are not commonly practiced, automobiles are by far the primary mode
of transportation, with most households having at least two vehicles (City of
Bowling Green, 2013). Neighborhoods and subdivisions are not typically very
close to shopping areas or industrialized areas. In addition, sidewalks
(Greenways, as they are called in Bowling Green), are just being developed
citywide, and are varied, at best. They do not typically serve to allow walkers to
get from their homes to a shopping center or restaurants, but rather, they were
placed in order for residents of Bowling Green to have safe routes for running or
bicycling (City of Bowling Green, 2013) (See Appendix III for a detailed map of
the Greenway routes in Bowling Green).
Over half of Warren County residents live outside the city limits of Bowling
Green. This leads to a reliance on personal transportation – in order to do most
shopping, eating, and social events, people must travel into Bowling Green city
limits from the county. There seems to be no choice, especially for county
residents, but to own at least one vehicle in a city like Bowling Green.
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Public transportation is perhaps one of the largest reasons why not only
shopping at farmers’ markets is nearly impossible but also why food access
issues exist, in general, in rural communities. In Bowling Green, the GO BG
Transit system is operated by Community Action and maintains regular routes
Monday through Friday from 7:00 in the morning to 6:00 in the evening. While
this bus system does stop at many low-income neighborhoods in Bowling Green,
it does not travel outside the city limits or operate on the weekends. In addition,
while it does stop at supermarkets and other shopping centers in the city, it does
not stop close to any farmers’ market location (not to mention that the farmers’
markets in Bowling Green are open Saturdays for the most part, with some select
hours on Tuesdays and Thursdays, which I will mention in the “time” section of
this chapter) (GO BG Transit, 2013).
GO BG Transit might just be the answer for some residents of Bowling
Green (including those that are recipients of SNAP, WIC, as well as low-income
seniors), and I am certain it has improved the lives of those who have been able
to use the system, but it still does not solve the barrier of transportation as it
pertains to getting to farmers’ markets in Bowling Green. And, it does not solve
that barrier for anyone outside of the city limits, those who do not live near a bus
stop, or those who work during the day and need to do their shopping after 6:00
in the evening.
In addition, while having transportation might be the answer for WIC and
SNAP recipients, it is certainly not the answer for housebound senior citizens.
Too often, low-income senior citizens are overlooked or ignored because they
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are not out in the community due to illness or incapacity. Transportation may not
be the best way to define their barrier, but for the terms of this thesis, it is the
category they must fit in. These adults cannot leave their homes, so they cannot
shop for their daily needs, easily get to the physician’s office, or do anything else
that Americans who are not homebound take for granted Not only are the
farmers’ markets inaccessible, they have no access to the outside world.
Another area that warrants mentioning is WKU’s shuttle system that
transports students from parking lots and structures to main campus, from main
campus to south campus, from the bottom of campus (WKU’s campus is located
on a hill) to the top of campus, from campus to downtown (a late-night shuttle),
and from campus to shopping centers. However, it does not (and at time of this
publication has no plans to) take students from campus to Community Farmers’
Market. It is important to note here that Community Farmers’ Market is a part of
the WKU Department of Research and is located on WKU property. The WKU
property where it is located is directly across the street from the commuter
parking lot where the shuttle buses regularly travel Monday through Friday.
However, it does not take students to Community Farmers’ Market on Saturdays.
There have been numerous students, after hearing about my involvement
with WKU and Community Farmers’ Market, who have told me that they would
love to be able to shop at the farmers’ market, but are unable to because
transportation is an issue. Many students do not bring their cars to campus,
especially their freshman year, because parking is such an issue on WKU’s
campus (WKU Parking & Transportation, 2013), so it is impossible for these
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students to get to the market on their own. They rely on others and on the shuttle
system. It is a shame that this seemingly unnecessary barrier is in existence and
is preventing so many college students from buying locally grown produce as
well as getting to know the city that will be their home for at least four years.
Location
This barrier is directly correlated to the previous one. Location of farmers’
markets tends to typically be in higher-income areas, as those are the people
who have traditionally shopped at farmers’ markets in the past. Now that work is
being done to expand access to all people, the location of markets is a barrier to
people being able to (and wanting to) shop there. For instance, in Bowling Green,
the Original Bowling Green Farmers’ Market is located in a prominent area of
town, right along the main road in Bowling Green, and close to a number of highincome subdivisions as well some nice shopping centers. While they do
participate in the FMNP, their location may be a barrier in getting people to use
their vouchers at this location. However, they are most likely the most well-known
in Bowling Green because they have been in existence for so long.
In contrast, SKY Farmers’ Market, while located in the parking lot of a
hospital in a lower-income part of the city, has higher-income customers. Many of
the customers of SKY Farmers’ Market live close to downtown in high-income
neighborhoods and subdivisions. SKY Farmers’ Market is definitely a boutique
market and markets itself that way. It features high quality items and an
atmosphere that encourages foodies, intellectuals, and those interested in the
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local food movement alike. It does not accept FMNP or SNAP benefits, but it has
started donating leftover produce to a local food bank.
Community Farmers’ Market accepts FMNP and will most likely start
accepting SNAP benefits the summer of 2013. It has a very welcoming
atmosphere and is located near various apartment complexes with mixed-income
residents. However, its location is outside of the downtown district, and while it is
on a busy road, it is not located in a prime place like the Original Bowling Green
Farmers’ Market. Not having easy access via sidewalks or public transportation
makes its location seem a bit more daunting to those who do not have means of
transportation.
Marketing the location of the various markets adds to this barrier, as well.
Because Bowling Green has three markets, people are often confused as to
which market is being discussed. So, it is very possible that someone could have
shown up at SKY Farmers’ Market with a FMNP voucher after confusing it with
one of the other markets that do accept the vouchers. The experience could
leave them embarrassed or scared to try another market, as well.
In addition, all three markets are within city limits. There are no farmers’
markets located in Warren County. This makes it difficult for those living in the
rural parts of the county to come into Bowling Green to shop at the market,
especially if transportation is an issue. As discussed earlier, rural communities
are too often overlooked when it comes to food access, and sadly, this is the
case in Bowling Green and Warren County, as well.
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Time
People are very busy; some people work part-time, some work full-time,
and some work full-time plus overtime. In addition, schedules are varied – some
people work during the day, some in the afternoon, and some in the evening.
Further, some work only during the week while others work weekend shifts. In
addition, Bowling Green has a large number of families with children (City of
Bowling Green, 2013). A fair number of these children are school-aged and have
sports and other activities that keep them (and their parents) very busy. It just
seems as if there is not enough time to do everything. This reality makes
supermarkets that are open twenty-four hours a day, seven days a week very
appealing to people. Busy parents can go into Walmart on a Monday night at
9:00 to do their shopping; if that is the only time they can do it, making it very
convenient for them to be able to pick up everything they need at one place,
without having to worry about making sure they stop at the farmers’ market the
next time they are open. Convenience and time go hand-in-hand and that is a
large barrier to getting people to shop at farmers’ markets.
It is difficult to shop at a farmers’ market that is only open on Saturday
mornings (all three of Bowling Green’s markets are open during this time). All
three are open during the week, as well. The Original Bowling Green Farmers’
Market is open Tuesday and Thursday mornings. Community Farmers’ Market is
open Tuesday afternoons and evenings. SKY Farmers’ Market is open Tuesday
mornings.
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Even if these markets are open two to three times a week, it may not be
enough because of the hours they are open and because of work and school
schedules as well as other commitments one may have. It is no wonder that this
was one of the most common barriers that people mentioned when completing
the survey.
Price
Perhaps the most common barrier to overcome is the perception that
items purchased at farmers’ markets cost more than they do at supermarkets. In
addition, there is the perception that shopping at farmers’ markets is only for
those who are in a higher income bracket, who can afford to shop at these
markets that are so expensive.
Both of these perceived barriers are systemic issues that must be
overcome. The idea that food costs so much more at farmers’ markets might be
true. Although no price comparisons are available for all farmers’ markets in the
United States, prices can vary drastically from one market to another. So, this is
indeed a definite possibility. However, it is not always the case. Overcoming this
perception is most likely even more of a barrier than the actual cost itself.
Convincing someone to come to the market to prove to them that it does not cost
more is difficult to achieve, especially if they have convinced themselves that it is
indeed opposite.
The second systemic issue is the perception that farmers’ markets are
only for white, middle and upper class people. It is ironic to me that this is the
case when, in reality, the only way to shop for food was to visit farmers’ markets;
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everyone had to shop there, together. However, things have changed, and for a
while, it truly was the case that only the affluent white population shopped at
farmers’ markets. Thankfully, this is no longer the case (although it still might be
in some places, unfortunately) in Bowling Green, at least. But, it is getting people
to understand that there has been a change, and that all people are welcome,
encouraged, and wanted to buy local, healthy foods that is the biggest barrier. It
is convincing people to think outside the boxes of convenience, prejudice (on all
sides), and perceived easiness that will in fact be the reasons that all people start
shopping at farmers’ markets again. Farmers’ markets do not have to be elitist,
and while some still are (and they are the ones perpetuating the negative
perception and cycle), there are many markets out there that are working toward
a spirit of true community and access for all. Bowling Green is no exception to
this community movement. There has been a shift recently among all three
markets to work toward food access, so that price does not have to be a barrier.
Another area I must add here is that price is a barrier only when one is
used to shopping at supermarkets and has no idea where one’s food comes from
or who grows it. When one starts shopping at a farmers’ market and realizes that
his or her purchase supports a local farmer as well as the local economy, it
makes the perceived barrier of costliness lessen a bit. Customers of farmers’
markets must realize that their purchases are not only beneficial to themselves
and their families but are equally beneficial to the farmer from whom they made
the purchase. Many of those who sell at all three farmers’ markets in Bowling
Green do so as a full-time profession and make their livelihoods off of what they
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bring to sell at the market. An understanding that shopping this way is cyclical, by
supporting oneself through buying healthy, local food it is also understood that it
is economically supporting the farmers. It creates a sense of co-dependency and
support, in the best possible ways. And, when this support happens, price does
not seem to be as big of a barrier.
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Suggestions
To only focus on the negatives of barriers to shopping at farmers’ markets
is to sell short the possibility for local food access for everyone. The rest of my
thesis is going to involve solutions and suggestions for overcoming these barriers
as well as interviews with those who identified barriers and have overcome them.
It is important to focus on this section of the thesis because it is truly the integral
part. Working toward food access for everyone is how I want to spend the rest of
my life, and through this research and this thesis, I was able to get just a glimpse
of what that looks like. And, it gives me so much hope.
The most practical and effective suggestion to overcome the price barrier
is to have local farmers’ markets accept SNAP benefits and provide FMNP
vouchers. This has been done in two of the three farmers’ markets in Bowling
Green. I was able to be the FMNP coordinator at Community Farmers’ Market
and enjoyed the process immensely. I had over twenty vendors sign up to
participate in these programs. To further clarify, the FMNP offers vouchers, $20
per person in the program, once a year to spend at farmers’ markets that
participate. For instance, if a woman is part of the WIC program along with her
two children, she will receive $60 worth of vouchers in June to spend throughout
the summer. If it is through the Senior Nutrition program, each senior citizen
receives a $20 voucher to spend at participating markets. The vouchers must be
redeemed by the end of October.
This was the first year of this program in Warren County, and there was a
44% redemption rate from WIC vouchers, which, although might seem rather
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low, is actually very high. In a neighboring county, FMNP has been accepted for
the past three years, and the farmers’ market sets up in the parking lot of the
health department (who distributes the WIC vouchers). This past year, this
county had a 45% WIC redemption rate. To see this barrier being overcome is
probably one of the most exciting movements I have ever been a part. I am so
excited to see the progress that will be made in Warren County this coming
summer of 2013.
Getting SNAP benefits accepted is proving to be more challenging than I
originally anticipated. It costs a market about $4,000 to purchase the EBT
machine, tokens, and to have enough money to be able to begin the program.
The machine also needs to be overseen and run by someone, so paying that
person needs to be budgeted, as well. SNAP benefits are usually most widely
accepted using a token system. This is just like it sounds. SNAP recipients scan
their benefits card at the machine for an amount they determine, and then they
are given tokens for that total. They can then spend their tokens at any of the
booths at the market, and the vendors exchange the tokens for cash at the end
of the market.
However, in the twenty-first century, this seems to be somewhat of an
antiquated system with the advent of smart phones and apps that can accept
credit cards. There has been discussion at Community Farmers’ Market to apply
for a grant to get all the farmers that are interested in accepting SNAP benefits a
tablet (such as an iPad or a Kindle) complete with the system to be able to scan
not only SNAP cards but also credit and debit cards. The money would then
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directly transfer into the vendor’s bank account, thus eliminating the need for a
token system completely. This system would be very technologically advanced,
especially for a farmers’ market in a small city in southern Kentucky. It could
definitely set Community Farmers’ Market apart from the rest of the markets in
not only the state, but also the country.
Accepting SNAP benefits at farmers’ markets really does work, as proven
by Greenmarkets in New York City, who have been accepting SNAP since 2005.
Because of their system and partnerships with food banks, nonprofits, faithbased groups, and other organizations, Greenmarket increased their redemption
of SNAP benefits from $101,000 in 2008 to $251,000 in 2009, and it has been
increasing since (USDA, 2013).
During the interviews, I asked the vendors if they would be willing to
participate in the SNAP token program, and the answer was unanimous. Every
vendor not only explained to me that they would be interested in participating the
program, but also that they were excited about getting this program at
Community Farmers’ Market. Since the majority of them had already gone
through the trainings to participate in the FMNP program, they felt very prepared
and capable of participating in the SNAP program. They told me that they were
not overwhelmed with the FMNP training or program, and therefore they knew
that they could handle the SNAP program (various, personal communication,
February 25 – March 8, 2013). Katie Dillinger, Volunteer Coordinator at
Community Farmers’ Market and occasional vendor, discussed her experience
with FMNP and her excitement going forward with the SNAP program, “The
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FMNP was very simple. Although it seemed after the initial promotion of the
program we didn't get very many customers who wanted to use those vouchers. I
think the SNAP program is a wonderful idea, and I'm sure Debbie Apple of River
Cottage would be interested” (K. Dillinger, personal communication, February 24,
2013). Advertising these programs was obviously a barrier that needs to be
better overcome in the next season. The only way for people to know about
these programs is by experience, word of mouth, and public relations on the
market’s part, so these will all be examined for the summer 2013 season.
Along the same advertising vein, creating a bonus program where SNAP
recipients receive an additional $10 for every $10 they use of their benefits
(doubling their money, essentially) is a great suggestion for overcoming this
barrier (USDA, 2013). Seattle’s farmers’ markets started a program similar to this
in 2012, which is called the “Fresh Bucks Bonus Program” (Seattle Farmers’
Markets’, 2013). Incentivizing shopping at farmers’ markets is a great way to get
more people involved. In addition, because it is not part of a grant from the USDA
and is typically funded through the farmers’ market or an outside grant (Seattle
Farmers’ Markets’, 2013), it can also be applied to the FMNP for WIC and lowincome senior citizens. Because money is still be provided for the bonus
amounts, as well, it is also beneficial to the farmer, who still receives the same
amount of money.
Another way to market to lower-income individuals who are using
vouchers or SNAP benefits is to create ready-to-cook bags of produce that cost
the amount of a voucher. For instance, having green beans and new potatoes

53

bagged together and for sale for $2 or $4 allows customers to easily pick up a
side for dinner. Providing a recipe card with the bag increases the education and
allows customers to fully know how to prepare the produce. Another “bag” idea is
to have all the ingredients for marinara sauce (tomatoes, garlic, onion, peppers)
together with an easy-to-prepare recipe included that costs $4 (the value of one
voucher). The possibilities for combinations of ingredients and recipes are
endless. The farmers’ market could also have a “recipe” or “bag” of the week –
featuring the produce that is the most abundant that time of year.
Overcoming the barriers of transportation and location, while big issues,
can really be solved with a fairly simple solution: a mobile market. With a mobile
market trailer, the farmers’ market can simply pick up the market and take it to
areas with little or no access. Community Farmers’ Market has received a
Farmers’ Market Promotion Program grant through the USDA, and with this
grant, a mobile market is in the works and will start making stops in June of 2013.
A mobile market requires research and many partnerships. It requires knowing
who is interested in buying local foods and where areas of little or no food access
are in a community. Through the mobile market, the barrier of cost can also be
overcome because customers of the mobile market will be able to use their
SNAP and FMNP benefits at these locations (vouchers will be accepted for
FMNP, and SNAP recipients will be able to use their benefits via an EBT
machine or wireless device).
The Nashville Mobile Market (NMM) started in 2011 in Nashville,
Tennessee by students of Vanderbilt University to expand food access to various
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areas of the Nashville Metro area. The NMM runs Tuesday through Saturday and
stops at 13 different locations in those five days. The market is at each location
for about two hours and then moves on to the next. It has been successful since
its inception, adding more locations as well as cooking classes and nutrition
education at one of the community centers where it makes a stop. The students
behind the NMM are very passionate, dedicated individuals who are striving
towards local food for everyone and increasing food access in food deserts
(Nashville Mobile Market, 2013).
With increasing access via a mobile market also comes the opportunity for
nutrition education and cooking classes. Discussions are in the initial phase in
Bowling Green with the Housing Authority and elementary schools to have chefs
as well as members of Community Farmers’ Markets and students of WKU to
conduct classes on what and how to cook with local ingredients. Recipe cards
will be printed with easy recipes as well as nutrition information.
Another way to tackle the barrier of transportation, especially for
housebound senior citizens is to employ the use of volunteer shoppers that will
act as proxies for the customer. If low-income seniors cannot leave their homes,
they can give their vouchers and shopping list to a volunteer of Community
Farmers’ Market who can purchase these items at the market then take those
items back to the senior citizens’ homes. This could also work with any
housebound person or with people who are unable to shop at the farmers’
markets because of hours of operations. With the use of volunteers, a system
could easily be set up where shopping could be done for others.
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To further overcome the barrier of time, increasing access to Community
Supported Agriculture (CSA) programs through Community Farmers’ Markets is
needed. Not only could programs be started through farmers who wish to accept
SNAP benefits as payment for CSA boxes, but CSA programs could also offer
delivery as well as ease because the boxes are already prepared when they are
delivered or picked up. This takes the guesswork and stress out of knowing
exactly what to purchase at farmers’ markets. The food is still coming from local
farmers and farmers’ markets, but it is just slightly easier to obtain. Currently in
Bowling Green, there are at least five CSA programs with more available all the
time.
A way to overcome the barrier of education (as well as getting people to
care about local food) is through the local food publication Community Farmers’
Market wrote and distributed during the spring of 2013. This publication has
easy-to-prepare, quick, healthy recipes featuring local ingredients, information
highlighting local farmers, and a market section featuring information about a
regional farmers’ market as well as farms in the region. This publication also
features articles from the local health department, local chefs, and the local
department of agriculture extension office. All the articles written include a recipe
using local ingredients. This publication will be the way that many people not only
learn about local products and farmers, but also the way they will learn how to
prepare meals using local ingredients.
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Overcoming Barriers at Community Farmers’ Market
As previously stated, the summer of 2012 marked the first time that
Community Farmers’ Market accepted FMNP vouchers. During my interviews, I
made sure to ask respondents about their experiences with the program, either
through using them as a recipient and customer, accepting them as a vendor, or
knowing about them as part of the general population. The responses were very
encouraging, especially when I was a bit disappointed with the seemingly low
redemption rate, as I explained above. Particularly interesting was the response
of the WIC recipient when she explained how using the vouchers positively
affected her life, “We were able to eat much healthier and have fresh foods (the
grocery store produce has gotten really gross and hard to find anything that isn't
already going bad!)” (E. Sweat, personal conversation, March 10, 2013).
Michelle Howell, vendor, stated that when she started accepting the
FMNP vouchers, she “saw an increase in sales” (M. Howell, personal
communication, March 3, 2013). Likewise, Steve Borders, another vendor, stated
that he had both WIC recipients and low-income senior citizens shop at his
booth. He explained that he did not have as many recipients as he would have
liked, but that it was worth it if it helped one family (S. Borders, personal
communication, February 26, 2013).
Refugee CSA Experience
During the CSA season in 2012 (May through September), I had the
pleasure of delivering two boxes to refugee families: one from Somalia, the other
from Myanmar (Burma). Both of these families have limited transportation
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access, limited finances, and very large families (the Burmese family has 11
members). I had the opportunity, through an interpreter, to discuss with Ha Ma
(from Myanmar) what receiving the CSA box in 2012 meant to her family. She
told me that the CSA box was very well received because they do not have
transportation of their own, and “with such a large family, it is difficult to go
shopping with all the kids” (H. Ma, personal conversation, March 14, 2013). She
also explained to me that she would “love” another box this coming summer, and
that she has very much missed the fresh produce this winter. She used every
item in the boxes every week and was very appreciative of having the fresh
produce on a weekly basis.
I asked Ma if there were any items that she would like to see in her box
this coming CSA season, and she explained that she would love to have ginger,
garlic, onions, apples, and oranges. I told her that we would try our hardest to get
those first four items, but, unfortunately, that oranges were not grown in
Kentucky. She understood this and looks forward to the upcoming season with a
more developed CSA program (H. Ma, personal conversation, March 14, 2013).
Delivering a box to a refugee family might not have been the easiest for
me to do on a weekly basis (finding the time in my busy schedule, driving there,
language barrier, not feeling connected to the family, etc.), after talking to Ma, I
realized that it was all worth it. She used every ounce of the food that I brought to
her, greatly appreciated it, and it allowed her to feed her seven children living at
home much better than if she was only going to Walmart and buying processed
shelf-stable foods. I realized that these families are the reason that I want to work
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in food access – making their lives just a little bit healthier and better with local
foods. In the next section, I discuss overcoming my personal barriers, but it is
important that I understand that the barriers I encountered do not even begin to
compare to what these families (as well as others whose stories I do not know)
have overcome. It is a constant reminder that I really have no idea what food
insecurity is, and that the best way for me to truly appreciate local, healthy food is
to hear the stories of those who do not have access to it.
Overcoming Personal Barriers
As I expressed in my introduction, overcoming my own personal biases
and privileges were huge barriers. In addition, being able to take disappointment
throughout this whole process (and my ongoing work in this particular field) has
been a barrier I have had to face. There were times when I was certain that
everyone around me was going to be on-board with what I suggested, but it
turned out to be quite the opposite. Not everyone is as passionate about local
food as I am, and that is a hard pill to swallow at times.
It is also hard to work to overcome barriers that I do not perceive are
barriers at all (or, rather, should not be barriers). For instance, I had immense
difficulty being able to advertise the WIC program to the general public. I am the
coordinator for both FMNP programs for Community Farmers’ Market, but that
did not seem to matter. The local health department has very strict regulations on
any marketing materials regarding WIC, FMNP, or the health department itself. I
had to get approval from the state level for a poster, and when I received
approval for that poster, I could not post it until after June 1, which is the first day
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that the vouchers are accepted. I was told that I could not discuss the program
via any media outlets, social media platforms, or interviews, and that if I was
asked about the program by anyone interested in it, that I had to tell them to
contact the health department. In addition, I could not mention the main number
to the health department or talk about it before they started distributing the
vouchers in May. This whole experience was beyond frustrating because all I
wanted to do was get the word out that Community Farmers’ Market was
participating in the food access program.
In addition, the barriers that I found myself limited to with the health
department were extremely counterproductive because the amount of WIC
vouchers that they receive is directly correlated to the number of redemptions
they had in the previous season. If it is not allowed for markets to easily advertise
their participation in the program, then how do recipients know where to spend
the vouchers? And if the money for these vouchers depends on redemption,
does it not make sense for markets to be able to widely advertise their
participation? In this particular case, I think this barrier could be easily overcome
if the local health department was more willing to allow markets to advertise this
program as well as allow the market coordinator to answer questions that are
asked by the general public. I was told by the WIC Coordinator at the health
department that the reason I could not talk about the WIC voucher program until
after the vouchers were already being distributed was because the health
department did not have the time to answer questions from WIC participants or
the general public about the program. The only way a WIC participant could
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know about the FMNP program would be if they happened to see the poster that
was approved by the state or if they had already scheduled a regular
appointment in May and were told about it at that time by the health department
staff. This process was extremely frustrating and was an enormous barrier to
food access success in Bowling Green.
The Kentucky Department of Agriculture houses the Senior Nutrition
PMNP voucher program, and I was told that I could do whatever I wanted for
advertisement to get the word out about the program. The only barrier I
experienced this past season with this program was that I did not find out that
Warren County qualified for it until the middle of June, after the vouchers were
already being distributed. I quickly went through training and then subsequently
trained the vendors, but it was July before the program was accepted at
Community Farmers’ Market. Due to this fact, the redemption rate was lower at
the market, and I did not have time to put a flyer together. This next season I will
be more prepared and will advertise the program as much as possible as early
as possible.
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Conclusion
This research is extremely informative about what is going on at farmers’
markets in Bowling Green, as well as what foods people generally value. It
touches on what problems and barriers there are to low-income individuals and
families shopping at farmers’ markets: transportation, cost, not knowing what to
do with the fresh fruits and vegetables, and a lack of education about where the
markets are located. But, it also discusses the benefits they see with shopping at
farmers’ markets – healthy foods, getting to know farmers, knowing where one’s
food comes from, and supporting local farmers and businesses (which I
discussed in the previous chapter but felt the need to mention here again,
because it is important to remember). Much has also been learned from
researching programs in other towns. Examining what works and what does not
is helpful going forward with the programs in the Bowling Green community.
Also, through the background research, seeing how to get the information
and education out to FMNP and SNAP recipients was extremely helpful when I
was looking toward the next chapter of this thesis, overcoming the barriers.
When I did the original research, it seemed like a daunting task to get these
programs out to the Bowling Green community, but it was refreshing to review
research about other places that have enacted similar programs. It helped to
know how to plan for the future, how to market, and how to educate the
community and farmers’ market vendors.
It was also interesting to learn how many people surveyed would be
interested in shopping at a farmers’ market if price and transportation were not
62

issues. The fact that these were so commonly listed as the reasons why the
respondents did not shop at the farmers’ markets shows the need for more
programs in the Bowling Green community that will allow these previously
underserved populations to be able to buy fresh, local produce. In the
background research done for this thesis, these two reasons were common in
other communities so that they were also common in the Bowling Green area
was not surprising. In fact, those reasons were completely expected. It was still
surprising to see such a large number of people that gave these reasons on my
survey.
Having SNAP benefits and FMNP at local farmers’ markets is beneficial to
all involved – vendors, customers, and recipients. When considering the
hypotheses of this research: Acceptance of FMNP and SNAP benefits at the
Community Market in Bowling Green Kentucky will increase vendor revenues,
and acceptance of WIC vouchers at the Community Market in Bowling Green
Kentucky will create positive relationship between farmers and customers despite
socioeconomic status, specific questions were asked to gather respondents’
opinions and beliefs about various aspects of what the hypotheses are trying to
prove.
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APPENDIXES I – III
Appendix I – Map of Warren County
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Appendix II – Survey Instrument
Survey on the benefits of shopping at local farmers’ markets.
1.

Are you aware of the farmers’ markets that exist in Bowling Green?
□ Yes
□ No

2.

If you answered yes to Question 1, which farmers’ markets are you familiar
with? (If you answered no to Question 1, please skip to Question 3)
□ Community Farmers’ Market
□ The Original Bowling Green Farmers’ Market
□ SKY Farmers’ Market

3.

Would you like to have access to a map with the locations of all the farmers’
markets currently located in Bowling Green?
□ Yes
□ No

4.

Do you have easy access to fresh fruits and vegetables?
□ Yes
□ No

5.

If you answered yes to Question 4, where do you get your fresh fruits and
vegetables? (If you answered no to Question 4, please skip to Question 6)
□ Grow my own
□ Shop at a farmers’ market
□ Purchase them from the supermarket

6.

What do you feel are some barriers to being able to purchase fresh, local
fruits and vegetables?

________________________________________________________________
________________________________________________________________
________________________________________________________________
7.

What are some barriers that can keep people from purchasing fresh fruits
and vegetables at farmers’ markets?
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□ Money
□ Environment
□ Transportation
□ Hours of Operation
□ Other. Please explain:
_________________________________________________________
8.

Would you be interested in attending cooking demonstrations or nutrition
classes provided by the farmers’ market to help with knowing what produce
to buy and how to prepare meals using that produce?
□ Yes
□ No

9.

Are you the recipient of any assistance programs such as WIC, SNAP,
Senior Nutrition, etc.?
□ Yes
□ No

10. If you answered yes, which program are you a part of?
□ Senior Nutrition
□ SNAP
□ WIC
□ Prefer not to answer
□ Other. Please explain:
_________________________________________________________
11. In your opinion, are there benefits to shopping at farmers’ markets? If so,
what are they?
________________________________________________________________
________________________________________________________________
________________________________________________________________
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Appendix III – Map of Warren County Greenways
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